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A seamless, tubular food casing which is blown in an 
area ratio of from 1:2 to 1:10, produced from a 
zhermoplastic mixture which comprises a) thermoplastic 
s\arch and/or a thermoplastic starch derivative and b) 
at \Least one other polymer obtainable by polyconden- 
satidgi or polyaddition, the weight ratio of a) :b) being 
in th^ range from 90:10 to 10:90. 

The food\ casing as claimed in claim 1, wherein the 
thermoplastic starch derivative is a starch ester, 
preferably V starch alkanoate, particularly preferably 
starch acetat 



3. The food casing claims 

polymer obtainable^ by^pojLy 
or copolymer contaSj-nin 
preferably a 
acid), a poly (3 -hydro: 



poly lac tide 



n claim 1 -e*?--2 , wherein the 
ndensation is a homopolymer 
roxycarboxylic acid units, 
a poly (3 -hydroxypropionic 
yric acid) , a poly (4 - hydroxy - 



butyric acid) , polycaj^rolactone, a polyesterurethane , 
polyetherurethane, a polyesteretherurethane or a poly- 
alkylene carbonate of theNformula - [CHR 1 -CHR 2 -0-C0-0- ] n , 
where R 1 and R 2 independently of one another are a 



hydrogen atom or a {C^^-C/^ ) 
integer from 10 to 5000. 



ilkyl radical and n is an 



The food casing as claimed in -e ne\or moie - of claim s 1 to - 
wherein the weight ratio a):b) Vis in the range from 
20:80 to 80:20, preferably in the \ange from 40:60 to 
60:40. % 

The food casing as claimed in o n ft qt ^ a^-rV Tr^ ^ l^^xn^ 1 t > o 
-4-r^wherein the thermoplastic mixture comprises at least 
one plasticizer, preferably glycerol , \ diglycerol , 
sorbitol, polyethylene glycol, citric ac\d triethyl 
ester, acetylcitric acid triethyl ester, \ glycerol 
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6. 



riacetate, a phthalic ester or sorbitol monoester or 
sorbitol diester, the proportion of plasticizer (s) being 
up tA 30% by weight, preferably up to 15% by weight, in 
each cfcse based on the total weight of the thermoplastic 
mixtures 



The food Rasing as claimed in -one__or jcoerHr^ f-^4-^-i 



-3 — t-Q 



-5-^ wherein\the thermoplastic mixture comprises at least 
one lubricant, preferably a vegetable fat or a vegetable 
oil, a synthetic triglyceride, lecithin, an ethoxylated 
fatty alcohol\or a wax, the proportion of lubricant (s) 
being up to 12^% by weight, preferably from 2 to 6% by 
weight, particularly preferably from 3 to 6% by weight, 
in each case basied on the total weight of the thermo- 
plastic mixture. 



/ 



The food casing as 

wherein the theP 



X 



fibers, 



in n nn ^r — m^r^ - ^Inimn 1 
oplastic mixture is mixed with 
preferably fibbers from cotton linters, wood 
pulp, from regenerated cellulose, from hemp, flax, sisal 
or jute, the proportionXof fibers being up to 2 5% by 
weight, preferably from 2 Vo 15, particularly preferably 
from 5 to 15, % by weight\ in each case based on the 
total weight of the mixture 

The food casing as claimed in We or mnrn of r l aims 1 -feo 
^•wherein the thermoplastic mixture comprises fillers, 
preferably calcium carbonate, ta\Lc, kaolin or anhydrite, 
the proportion of fillers being\ up to 12% by weight, 
preferably from 2 to 8% by Weight, particularly 
preferably from 4 to 8% by weight, Y n each case based on 
the total weight of the mixture, 

The food casing as claimed in &ms o ii— j'Aore , - ef el crime 1 to* 
-6-7* wherein the thermoplastic mixture comprises at least 
one crosslinker , preferably a dicarcoxylic acid, a 
diisocyanate or triisocyanate , a di^ldehyde, a di- 
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xxide, a diimine or a silane or siloxane containing 
vmyJNgroup(s) , the proportion of crosslinker (s) being 
up to 2b% by weight, preferably from 0.5 to 10% by 
weight, particularly preferably from 1 to 5% by weight, 
in each case isased on the total weight of the mixture. 



The food casing as\;l 
-9-7* wherein it is p 
and/or external prepa 



ai 




in r\ir mnrn nt-^r I n i mi= — 1 - fc€> 

idyicjled/ with an internal preparation 
ion . 



A process for producing the\food casing as claimed in 
One— or — muj.t± uf clailtiy 1 10 y*, which comprises extruding 
the thermoplastic mixture through an annular die and 
blowing it in an area ratio of fronKl.2 to 1:10. 
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rx>^LQJ as synthetic sausage casin< 



